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Breastbone giving tender touch is of choice

BOILED CHICKEN WITH SPRING QNION (IL
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Ingredients:1 chicken about lkg (2
Y2 1b); 6 stalks spring onion; 1 red
chilli; 2 stalks parsley; 4 tbsp Wu-
jiapi herbs liquor; Y cup water
Sauce: 3 thsp oyster sauce; 1 thsp
dark soy; 2 tbhsp light soy; 1 tsp
sugar; Y tbsp chicken powder; 1
tsp cornflour

Method:

1. Wash the whole chicken tho-
roughly and wipe dry. Brush Wu-
jiapi herbs liquor over chicken and
marinate for 20 minutes.

2. Bolil then steam
chicken for about 25 minutes until
cooked. Chop up and arrange on
plate.

water and

3. Mix sauce and water, bring to
the boil and pour over chicken.

4. Shred red chilli and spring on-
ion. Section parsley. Then put on
chicken and pour over hot oil

Serve.
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Ingredients: 1 chicken about 1}z
kg (3% Ib); 30g (1 oz) black
mushrooms; 50g (2 oz) ginger; 4
stalks spring onion

Sauce: 4 tbsp oil; 7 tbsp light soy;
214 tbsp sugar; 4 tbsp Zhuyeqing
herbs liquor; ¥4 tsp salt

Method:

1. Wash chicken and wipe dry, cut
into large chunks. Soak and trim
black mushrooms. Grate ginger
and slice. Cut spring onion into
sections.

2. Put chicken chunks, ginger
slices and black mushrooms in
pot.

3. Add in sauce and mix well with
ingredients. Put spring onion sec-
tions on top. Cover the pot and
seal the rim with wet cloth. Cook
over high heat for about 15 mi-
nutes. Serve hot in pot.

Note: It is said the recipe was first
made by a famous general of
the Qing Dynasty.
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Eggplant that is tender is of choice

CHICKEN [N SATAY SAUCE N POT
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Ingredients: 4 chicken; 1 eggplant;
2 braids garlic; 2 tbsp satay paste;
some sectioned spring onion and
shredded ginger; a pick of shred-
ded red chilli

Seasonings: 1 tbsp light soy; Y
tbsp cornflour; dash of wine

Sauce: % tbsp light soy; 1 tsp
sugar; % cup water; pinch of
sesame oil

Method:

1. Cut chicken into chunks and
marinate with seasonings. Thickly
shred eggplant and put in hot oil
with chicken chunks for a short
while. Dish up and drain. Put egg-
plant in pot.

2. Saute spring onion, ginger and
garlic with some oil. Then put in
satay paste and chicken chunks,
stir well.

3. Add in sauce and stir well with
chicken. Transfer to pot and cook
with eggplant at bottom for a short
while.

4. Put sectioned spring onion and
shredded red chilli on top. Bring to
the boil and serve hot in pot.
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Yellowish bean cheese

FRIED CHICKEN WITH YELLOWISH BEAN (CHEESE
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Ingredients: )4 chicken; 3 cubes
yellowish bean cheese; ¥ red chilli
(shredded); pinch of sectioned
spring onion

Seasonings: 2 tsp wine; Y4 tsp
sugar; dash of pepper
Method:

1. Wash chicken thoroughly and
cut into chunks. Drain.

2. Mash yellowish bean cheese and
mix well with chicken chunks, then
put in seasonings and marinate for
a while.

3. Add dash of flour in chicken
chunks and mix.

4. Heat half wok oil and fry chick-
en chunks until they turn golden
brown. Dish up and drain.

5. Saute sectioned spring onion,
shredded red chilli and fried chick-
en chunks, sprinkle with wine, and
stir well. Dish up and serve.
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Red chilli

FRIED CHICKEN WITH RED AND (GREEN (HILLI
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Ingredients: »5 chicken about 450g
(1 1b); »3 green chilli; 1 red chilli;
6 braids garlic; 1 tbsp blackbean; 1
stalk spring onion (sectioned); 1
stalk parsley (sectioned)
Seasonings: 2 tbsp light soy; 4 tsp
salt; 1 tsp sugar; % cup water
Method:

1. Wash chicken and cut into small
chunks, then drain. Cut red and
green chilli into chunks. Press
garlic.

2. Marinate chicken chunks with 2
tsp light soy, 1 tbsp whisked egg
and some pepper. Then add in 1%
tbsp cornflour, mix well, leave for
further use.

3. Heat half wok oil and fry chick-
en chunks until they turn golden
brown. Dish up.

4. Saute garlic, red and green chilli
and blackbean with 2 tbsp oil, then
put in chicken chunks, sprinkle
with wine and stir in seasonings.
Put parsley and spring onion on
top. Dish up and serve.






